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* NOTICES * 

JPO and NCI PI are not responsible for anydamages caused by the use of 
this translation. 

1. This document has been translated by computer. So the translation may 
not reflect the original precisely, 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s) ] 

[Claim 1] The cosmetics food constituent characterized by containing 
more than a kind of aminosugar or an aminosugar derivative. 
[Claim 2] The cosmetics food constituent of claim 1 characterized by 
aminosugar or an aminosugar derivative being what adjusted from the 
fungus body of an animal, vegetation, and a microorganism, or either 
of the culture medium. 

(Claim 3] The cosmetics food constituent of claims 1 or 2 characterized 
by aminosugar being a glucosamine or galactosamine. 
[Claim 4] The cosmetics food constituent of claims 1 or 2 characterized 
by an aminosugar derivative being the ester or ether of a glucosamine 
or galactosamine. 

[Claim 5] The cosmetics food constituent of claim 4 whose ester or ether 
of a glucosamine or galactosamine is the salt of the sulfonation object 
of N-acetyl glucosamine, N-acetyl galactosamine, or a glucosamine, or 
this sulfonation object. 



[Translation done.] 



* NOTICES * 



JPO and NCIPI are not responsible for any damages caused by the use of 
this translation. 

1. This document has been translated by computer. So the translation may 
not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 

[0001] 

[Field of the Invention] This invention tends to offer a cosmetics food 

constituent. 

[0002] 

[Description of the Prior Art] It is known that the mucopolysaccharide 
of the viscous polysaccharide which makes aminosugar a constituent will 
work as one of the extra-cellular-matrix components in in the living 
body. The function to give a relaxation operation of the deformans 
gonitis, the moistness of an organization, and flexibility is reported 
(Fortschr Medcine, 98 s 801-806 page 1980, Current Medicine Research 
Opinion, 145-149 8 page 1980, Clinical Therapy, three s 336-343 page 
1980, Pharma Therapeutica, three s 157-168 page 1980) . Moreover, since 
the mucopolysaccharide represented by dermatan sulfate and hyaluronic 
acid in the skin tissue which has covered the whole body exists, it is 
called technique important for development of cosmetics food to improve 
the metabolism and composition of these mucopolysaccharides. And the 
attempt which is going to use a mucopolysaccharide for cosmetics food 
has been actively made as the interest about people's cosmetics increases 
with improvement in life level. For example, they are the food 
(JP> 1-265970, A) characterized by taking in a mucopolysaccharide 



directly, or the ED which improves the cosmetics of the sJcin by adding 
for cosmetics the ftinction to urge composition of a mucopolysaccharide. 
[0003] On the other hand, it is reported that the glucosamine which is 
the constituent of a mucopolysaccharide promotes mucopolysaccharide 
composition of a mucopolysaccharide cultured cell (249 Journal of 
Biological Chemistry 3091-3097 page 1974) . The technique which adds a 
glucosamine for cosmetics etc. and promotes mucopolysaccharide 
composition of the sJcin is developed using this knowledge 
(JP, 3-148206, B) . 

[0004] Moreover, many development which uses for food of a certain kind 
the function which a glucosamine has is also performed. For example, 
the food-grade antimicrobial agent { JP, 03-112905, A) which used the aging 
control food {JP, 02-265458, A) characterized by adding a glucosamine and 
a glucosamine for the freshner {JP, 63-39569, A) of the ingesta 
( JP, 53-44664 , A, JP, 07-102100, B) which were made to contain a glucosamine 
and raised flavor sweet taste etc, and the food grade which blended 
the glucosamine, and the colostrum of a cow is raised. 
[0005] 

[ Problem (s) to be Solved by the Invention] By the way, if the example 
of ED which used the mucopolysaccharide for cosmetics is looked at, since 
cosmetics are used by applying to the skin, it will be easy to be 
influenced by sweat and sunshine, and the fatal problem resulting from 
necessity applied to the skin — effectiveness is expectable only in 
the applied part further — will remain. Moreover, since intracellular 
incorporation of a mucopolysaccharide is closely connected with active 
growth of a cell, when it applies to epidermis like cosmetics, the 
incorporation effectiveness inside a cell gets very bad, and it stops 
easily being able to demonstrate the cosmetics effectiveness originally, 
since the epidermal cell is inactive. 

[0006] On the other hand, although these problems accompanying 
percutaneous absorption are solved when an ingestion is carried out, 
problems, such as effect on decomposition by the digestive enzyme in 
the living body, change of protein, and absorption efficiency [ in / 
further / an intestinal tract ] , lowness of blood vessel wall passage 
effectiveness, and an organization incorporation fall (Archtecture 
Immunological Therapieperimentation- of 25 No. [ six ] 895-903-page 



1977) accompanying chem, remain. Therefore, the purpose of this 
invention is offering the food which solves the above trouble which 
happens when the ingestion of the mucopolysaccharide is carried out, 
and can expect the cosmetics function enough. 

C0007] 

[Means for Solving the Problem] As a result of inquiring wholeheartedly, 
when the ingestion of the derivative of the aminosugar which is the 
constituent of a mucopolysaccharide, or aminosugar was carried out, this 
invention persons are digested and absorbed efficiently, and blood 
vessel wall transparency is also satisfactory, shift to the skin and 
are recording are performed and they completed this invention by having 
found out greatly contributing to cosmetics. That is, this invention 
is a cosmetics food constituent characterized by containing more than 
a kind of aminosugar or an aminosugar derivative. 
[0008] 

[Embodiment of the Invention] The hydroxyl of sugar is defined as what 
was permuted by the amino group, and the aminosugar in this invention 
contains these salts, for example, a hydrochloride etc. They are a 
glucosamine, gaiactosamines, these hydrochlorides, etc. preferably. 
Moreover, with an aminosugar derivative, aminosugar is defined as what 
was esterified and etherified. The salt of the sulfonation object of 
N-acetyl glucosamine, N-acetyl galactosamine, or a glucosamine and this 
sulfonation object etc. is mentioned preferably. Although it is 
desirable that it is the natural product adjusted from the fungus body 
of an animal, vegetation, and a microorganism and culture medium as for 
the aminosugar used for this invention, or an aminosugar derivative, 
a compost is also usable if it is defined aminosugar and an aminosugar 
derivative. 

[0009] It is as follows when an example of the adjustment approach of 
the aminosugar in this invention is raised. For example, it sets to 
chemosynthesis. How {Methods in Carbohydorate Chemistry, Academic Press, 
New York, vol.1, page 216 1962) to obtain D-galactosamine by the approach 
of going D-iixose via an amino nitril ghost. Or the method of making 
ammonia act on a 1, 6:2, and 3-JIAN hydronalium-D-talose, and obtaining 
D-galactosamine () [ Methods in Carbohydorate Chemistry, Academic 
Press, ] [ New ] York, vol.1, and page 221 1962 are raised. 



[0010] Moreover, if a glucosamine is mentioned as an example, in the 
case of the natural aminosugar preferably used in this invention, after 
acidolysis, a barium hydroxide and activated carbon will be added, and 
the chondroitin sulfate of the cow cartilage origin will be filtered 
with an equivalent hydrochloric acid, and it will be- acquired by 
condensing the hydrochloric-acid elution fraction of Dowex 50X2 ion 
exchange column (H+) . Or when using the shell of a crab or a shrimp as 
a raw material, first, rinsing, desiccation, and grinding are performed, 
it delimes with a hydrochloric acid, and the chitin which carries out 
deproteinization with allcali and consists of a polymer of N-acetyl 
glucosamine is obtained. A chitin is changed into the bottom of an alkali 
condition, an acetyl group is further changed into sodium acetate, it 
rinses, and the polymer of a glucosamine is obtained, A glucosamine can 
be obtained as a hydrochloride by performing acidolysis for this polymer 
under a hydrochloric-acid condition. 

[0011] In the case of an aminosugar derivative, it is as follows when 
the case of the ester compound of a glucosamine is illustrated. The 
esterification object of a glucosamine can be obtained by carrying out 
alkali treatment of the glucosamine hydrochloride, and esterifying by 
adding phthalic anhydride. However, these manufacture approaches are 
instantiation to the last, and do not limit this invention. 
[0012] The cosmetics food constituent in this invention demonstrates 
the cosmetics effectiveness more effectively than the food containing 
a mucopolysaccharide by containing a kind of aminosugar derivatives, 
such as a kind of aminosugar, such as a glucosamine and galactosamine, 
or glucosamine ester, and glucosamine ether. Although there is 
especially no limit in the content of aminosugar or an aminosugar 
derivative, it is usually 0.001 - 99.99% per cosmetics food weight. 
[0013] Although the operation mechanism is not clear, it is guessed like 
below. When the ingestion of the cosmetics food in this invention is 
carried out, active principles, such as aminosugar or an aminosugar 
derivative, are in the living body, and without being influenced [ most ] 
of a digestive enzyme, gastric acid, etc., the parenteral absorption 
of them is carried out and they are incorporated to the perimeter of 
skin tissue through the same metabolic turnover absorption process as 
a glucose. Although, as for the incorporated active principle, a part 



is used as a nutrition component, by being incorporated as a constituent 
of mucopolysaccharides, such as hyaluronic acid of the skin, and dermatan 
sulfate, most promotes the biosynthesis inside the skin tissue of a 
mucopolysaccharide as a result, and shows the cosmetics effectiveness, 
such as moisturization of the skin, and the flexibility of the skin. 
[0014] In this invention, a food configuration not being limited and 
processing it into the food of arbitration does not interfere. For 
example, proces.sing to a tablet, a capsule, granulation food or common 
Cookie, a pan, a drink, etc, does not interfere at all, either. 
[0015] 

[Example] Although an example explains this invention below at a detail, 
it cannot be overemphasized that it is not what limits the technical 
range of this invention to these examples. In addition, in the following 
examples, loadings are weight %. The glucosamine hydrochloride which 
is a kind of natural aminosugar typical as aminosugar was used. Under 
the hydrochloric-acid condition, the glucosamine hydrochloride 
performed hydrolysis and obtained the chitin obtained from the crab shell. 
First, in advance of an example, an effectiveness test method and the 
evaluation approach are explained. The flexibility and resiliency of 
the skin measured the upheaval under the reduced pressure conditions 
of the skin near a **** jugal by Cutometer. Resiliency was measured by 
making the degree (mm) of upheaval of the skin into an index from the 
rate of return of the upheaval at the time of reduced pressure release 
by the flexibility of the skin (%) . 
[0016] 

[Equation 1] The rate (%) =(l-b/a) xl00a:maximum suction height (ram), 
b: The minimum suction height (mm) [ of return ] 

About the moisture content of the skin, the moisture content of the skin 
deep part of ****** was measured by measuring electric capacity by 
Corneometer. 

[0017] The tablet (example 1 of a formula) which blended the glucosamine 
hydrochloride by the formula of the example 1 following, the tablet 
(example 2 of a formula) which blended N-acetyl glucosamine, and the 
tablet (example 3 of a formula) which blended hyaluronic acid were 
adjusted. The tablet was manufactured by tablet ing after granulation 
using 80% ethanol of an amount 20%. 



[0018] Example of formula 1 glucosamine hydrochloride 50% xylitol 30% 
oleum rapae 3% alpha-ized starch 12.5% Apple Computer perfume 2% 
anhydrous citric acid 1.5% rice vinegar extractives 1% [0019] Example 
of formula 2 N-acetyl glucosamine 50% xylitol 30% oleum rapae 3% 
alpha-ized starch 12.5% Apple Computer perfume 2% anhydrous citric acid 
1.5% rice vinegar extractives 1% [0020] Example of formula 3 hyaluronic 
acid 50% xylitol 30% oleum rapae 3% alpha-ized starch 12.5% Apple 
Computer perfume 2% anhydrous citric acid 1.5% rice vinegar extractives 
1% [0021] The group (20 person / group) which took in the tablet which 
contains each 0.5g {hyaluronic acid) of mucopolysaccharides for 14 days 
in with a locks [ per / every ] of three 3 steps day in the examples 
1-3 of example of trial 1 formula, i.e., aminosugar, (glucosamine 
hydrochloride) and an aminosugar derivative (N-acetyl glucosamine) list, 
and the group (false medicine: control) which does not contain a 
mucopolysaccharide in aminosugar and an aminosugar derivative list were 
performed by the double blind test. Each test subject measured 
flexibility, resiliency, and a moisture content after washing his face 
and 40 minutes for 15 minutes under conditions of 40 - 60% of temperature 
humidity of 19-21 degrees C. Measurement was performed before intake 
and after 14-day intake and 35-day intake, respectively, and each 
measured value was compared. 

[0022] The moisture content which measured the moisture content of the 
skin deep part of ****** by measuring electric capacity by Corneometer 
is shown in Table 1 by the percentage (%) . Compared with control, the 
moisture content increased intake of a glucosamine to 77.7% from 74.5% 
before the moisture content of rhe skin carrying out by continuing for 
35 days in the example 1 of a formula. By the group using the aminosugar 
derivative of the example 2 of a formula, it went up from 74.8% to 80.3%. 
On the other hand, by the group of the example 3 of a formula which took 
in the mucopolysaccharide, it has been improved from 75% to 77.4% in 
the phase 35 days after comparing with the group which took in aminosugar 
and an aminosugar derivative. 
[0023] 
[Table 1] 



[0024] The average which measured the flexibility of the skin in the 
group of the examples 1-3 of a formula by Cutometer was shown in Table 
2. By the group which took in the aminosugar of the example 1 of a formula, 
and the aminosugar derivative of the example 2 of a formula compared 
with control, whenever [ the skin's upheaval ] was extended after 35 
days from 0.35mm to 0.42mm, and 0.35mm to 0.45mm, respectively, and 
flexibility improved. On the other hand, by the group of control, change 
was hardly accepted in the flexibility of the skin. By the 
mucopolysaccharide group of the example 3 of a formula, the intake for 
35 days also stopped at the improvement of 0.38mm skin upheaval from 
0.35mm, and the result with desirable taking in aminosugar and an 
aminosugar derivative was shown. 
{0025] 
[Table 2] 

[0026] The result of having measured the average of the resiliency of 
the skin is shown in Table 3. In aminosugar, the example 2 of a formula 
which took in the aminosugar derivative, and the example 3 of a formula, 
the improvement in resiliency of the skin was found by ** from 48% before 
operation to 55% of 35 days after, and 58%, respectively. Although the 
improvement effect of the resiliency from 48% to 53% was accepted also 
by the group which took in the mucopolysaccharide, it was effectiveness 
lower than aminosugar and an aminosugar derivative. By the group which 
took in a glucosamine and N-acetyl glucosamine, the moisture content 
and flexibility of the skin in^roved compared with control, and 
resiliency has also been improved in connection with it. 
[0027] 
[Table 3] 

[0028] The result of having investigated by catching about this monitor ' s 
cosmetics improvement effect is shown in Table 4 . The makeup paste has 
been improved by the flare of the skin, and the moistness pan especially 
in the example 1 of a formula which contains aminosugar compared with 
control so that clearly from Table 4. In the example 2 of a formula 



containing an aminosugar derivative, the same improvement effect as the 
example 1 of a formula was seen. Especially to the food constituent 
containing aminosugar or an aminosugar derivative, it became clear that 
the flare and makeup paste of the skin had an improvement effect. In 
the example 3 of a formula which uses a mucopolysaccharide as a principal 
component, although the improvement effect was accepted in the flare 
of the skinr and the moistness of the skin compared with control, an 
improvement effect was not accepted like what uses the aminosugar and 
the aminosugar derivative of the examples 1 and 2 of a formula as a 
principal component. In addition, in the example 2 of a formula, the 
whitening effectiveness has also been improved further. 
[0029] 
[Table 4] 

[0030] (Judgment) 

0 : when higher efficacy and the shown effective percentage (ratio of 
consumed water) are 80% or more among test subjects. 
0 : when higher efficacy and the shown effective percentage (ratio of 
consumed water) are less than 80% 50% or more among test subjects- 
**: When higher efficacy and the shown effective percentage (ratio of 
consumed water) are less than 50% 30% or more among test subjects, 
x: When higher efficacy and the shown effective percentage (ratio of 
consumed water) are less than 30% among test s\ibjects. 
[0031] 

[Effect of the Invention] The food constituent of this invention was 
promptly absorbed, as shown in the examples 1 and 2 of a formula, and 
it indicated the improvement effect of the resiliency of the skin to 
be the moisture maintenance capacity of the skin to have become a 
mucopolysaccharide and to have excelled in the organization in the living 
body to the moisturizincy effect pan. The lustrous skin improvement 
effect which was very excellent compared with what uses the 
mucopolysaccharide component of the example 3 of a formula as a principal 
component has this effectiveness. By the conventional food using a 
glucosamine and cosmetics, this invention food improves 
mucopolysaccharide composition of all the organizations of the living 



body which could not accomplish, and showed the cosmetics improvement 
by improvement of tissue in the living body. 



[Translation done.] 



